Wasted food workshop
Feed people, not landfills
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K-STATE POLLUTION PREVENTION
NS

Mission: promote sustainability through environmental
education and services to industry, institutions and
communities. These services include environmental

compliance and pollution prevention technical
assistance.

I PPl is 100% grant supported



Measuring Success in Kansas:

reducing waste at the source
n_

IMPACTS 2006 2007 2008 2009 2010 2011 2012 2013 2014 2015 Total

Water N/A 25.4 187.1 9.9 22.2 6.0 11.8 7.8 N/A 10.2 280
(million
gallons)

Waste (tons) 1,025 5,506 1,707 6,720 585 318 126 519 N/A N/A 16,500

Energy 1,533 7,066 26,019 8705 6,158 5723 6,548 4,322 487 2,859 69,422
(MWh)

Operating/ $04 $15 $35 $09 $12 $06 $0.7 $18 $0.05 $0.4 $11.0
disposal $
(million $)

Greenhouse 1,089 5,079 18,921 6,207 7,080 3,996 2608 4260 346 2,843 52,400
Gases
(MTCO,e)

K-State Pollution Prevention Institute 800-578-8898



Love Letter to Food

Love Letter to Food

-

- ‘. (...A‘-‘

You probably already know this, but | need

L.

K-State Pollution Prevention Institute 800-578-8898
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https://www.foodpolicy.umn.edu/files/love-letter-food

Overview

s 4
01 Food waste and hunger problems

0 K-State PPI - four different projects (USDA /KHF)

O Rural community food recovery and assessment project

O Food recovery challenge feeds Sedgwick County
hungry
®m Two-year intern project

O Salina food system assessment

O Feed people not landfills (planned for 2017)
0 New tool “Food too good to waste”

1 Call to action

K-State Pollution Prevention Institute 800-578-8898



Food production and resource use
B

0 Getting food from the farm to your plate uses 10 percent
of U.S. energy, 50 percent of U.S. land, and 80 percent
of all freshwater consumed in the U.S.

0 40 percent of food in the U.S. goes uneaten
($165 billion/year).

0 One in six Americans doesn’t have access to enough food.

Sources: National Resources Defense Council August 2012 issue paper ( )
www.feedingamerica.org /hunger-in-america/


http://www.nrdc.org/food/files/wasted-food-ip.pdf

Research shows that...

Total Household
Food and Drink Waste

Non-Edibles Preventable Possibly Edible

~ 18% ~ 64% ~ 18%

| ) | 1 |

~40% ~355% > 3%
- Quested and Johnson, 2009




In one month,
a family of 4 wastes ...

Fresh huit and vegetables 24 pounds  Procassed frut and vegetables 10.5 pounds
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Meat and fish R T Other food (includes eggs:
10.4 pounds > v peanuts, tree nuls; dry beans,
; Fats and olls peas and lentis, dairy other than
8.6 pounds fid mik) 12.8 pounds

ReFED Report estimates 43% of | o o cos vor bacian Toe tiew Vo Tres Frotesiach by Tany
all the food wasted in the US
comes from households




Why do we waste food?

WA WASHINGTON COUNTY

OREGON
Solid Waste & Recycling Program




2012 MSW composition in Kansas

Wood, 0.81% _HHW, 0.57%

Medical waste,

0.50% —

-Waste, 0.17%

Non-distinct,

n I 2.95%

Glass, 3.84%

Metals, 4.39%

Textiles/rubber/
leather, 5.45%

Food waste = 18% of
landfill methane, a potent

Dec. 2013 KDHE Adequacy of Waste Reduction
GHG (EPA)

Practices in Kansas



http://www.kdheks.gov/waste/reportspublications/AdeqWastePractices13.pdf
http://www.kdheks.gov/waste/reportspublications/AdeqWastePractices13.pdf

Food reduction opportunities

Food Recovery Hierarchy

Source Reduction

Feed Hungry People

Feed Animals

In 2015 — USDA and EPA joint
goal to reduce food waste by
50 percent by 2030

K-State Pollution Prevention Institute 800-578-8898



Two food recovery projects
I

0 Food Recovery Challenge meets Rural Kansas

O One-year project funded through USDA grant

0 Food Recovery Challenge (FRC) feeds Sedgwick
County Hungry

O Two-year project funded through Kansas Health
Foundation

K-State Pollution Prevention Institute 800-578-8898



USDA project (2013

0 Worked with nine schools, institutions, and businesses

0 Focus area was SE Kansas (worked w/ several throughout state)

0 Developed resources to assist in food waste-reduction efforts

Reducing and Recovering Surplus Food*

Surplus food can be beneficially used in a variety of ways. The food recovery
hierarchy prioritizes methods of reducing food waste.

Assess your food Foed People: You
waste: Take a quick can donate unsold or
Iook o the food you eacess food products that
are thraving away and meet cuality and safety
ienbty palential faod ‘standards to food banis,
recovery aparturities o Feed Hungry People — Donate extra My natiorsl and ot food

recovery programs offe free
pickups and cantainers. The Bil

strategie

Track food waste. Without tracking, it's impossible to
know how much food is being wasted and to notice
ongaing rends or measurable improvements_ Tracking
can be done on the pre-consumer side (preparation) and
post-consumer (what students throw away)

Plan ahead. Pra-plan secondary uses for menu items in
case of overproduction

“Offer versus serve.” Allow students to decling some of
the food offered in a schoal lunch or breakfast program
‘while still meating federal nutritional standards. This
strategy reduces foad waste by not making students take
food they don't like or won't eat”

Schedule recess before lunch. “When kids come back
from recess, all their energy's out, and they actually eat
their lunch instead of throwing their lynch away. and then
they're ready tc learn after they eat.™ One study showed
adecrease in plate wasts from 40.7% to 27.2%.°

Eliminate vending machines. The availability of
competitive foods contributes 1o food waste in the school
cafeteria. Students may pass over the heakhier lunch
options and go for the chips, candy, and other junk food in
the vending machines.

Take more time for lunch. Kids make it to lunch and
want to socialize. Adding a few minutes o their lunch time
can increase the amount of food eaten.

Gardening and culinary education. This strategy
increases students' nutrition knowledge and broadens
their taste for and consumption of fruits and vegetables.*

Involve students. Consider tasts testing, whara
students can sample the items and provide feedback

Start a “share table.” A shars table can be designatsd
where children may retum whole items they choose not to
eator take items other children have shared, provided
this is in compliance with local and State health and
safety codes. This can include items such as milk,
packaged fruit and vegetable items, packaged snack or
dessert items, whole fruit, or pre-packaged cereal. For
Kanzas, raview standard opsrsting procsdure (SOF) 23
(pags 55) of the

available on the Kansas State
Department of Education website

Donate food. Excess food that was not served or
remains in packaging should either be served again for
meals, or redistributed to hungry populations through
donation to an ligible charitable organization. The USDA
has published a guidance docymans that details food
recovery and donation options. Althcugh the guidance
doss not specifically address diverting food not suitsble
for human consumption to animal feed or for industrial
uses. these types of donations only need approval from
the schocl administration.

Compost. Inedible food scraps from a food preparation
or dining area can be composted on site or taken o 3
composting facility to avoid sending it to the landfil

Sources
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Brevention Institutz thraugh the Small Business Environmental

rogram (SEEAF). SEEAF'S milsson 5 to hep Kansas
small businesees comply wih environmental reguiatons and Ik
POIlITON prEvention OPPOTINIIES. SEEAR I uNded MICAgN a contract
in the Kansas Department of Men and Emuronment. SBEA>
Services are TreE and COMMAENNE. For More |NMOIMavon, cal
Bansrocass, sen 1 el b sraapiBies . o1 N ol Web afe
3 WWW.EDS3P.0rG. KATE3E SIHE UNIVEMERY 15 3N SEOAA Pravider.

September 2014

T e S U Waste Loghook - Facilit Company nhame
amourts of sach foa wasie dem you Date: 25-Mar-14 Weather:
rating. Caliscting ths data wil Useth
ae generating. Is the pot
e v Sy e o Indusma:‘::aes Provide column ifa
recuced by ordarig er presucng less, hes waste oils '“"""""“"‘ Notes/Special Events Today:, e not aval
Fuch conle e sand 1o fod banks o shelers,
210 how mmuch coul be recycled through animal - - - - -
feeding, rendesing, of compasting. Time |Remrded By Consumer |Food Type Loss Reason \Weight of Container (Pounds) [Weight of Container (Pounds) |#of Port
Plan for costs: Talk o national waste e Pre | Post empty full
organizations, haulers, town planners, recycki Create a nutrient.
and even e mayor or bown manager 1o uHchsoll Olpre|[Jrost
et suppont and assistance for your food recavery [Jpre| [JPast
program. Employee training is aiso vits o fie success of 3
oo waaste program. Youmight wart to consider an | Last resart Clpre|[JPost
A e oy PR [pre|Jrost
Decide what food recovery option works best: Use the
infornation Gathered from your waste assessment and auitia e Clere| Cpost
determine o your arganization. o~ e e [Post
The quality of your surphis faod and your estmated generation rate wil -
help yau consider how ta Gvert foad waste. To leam about dspcsal [Cpre| [Jrost
ntions and find Raulers in your area, visit your state or County
environmental depastments Web sile. You can slso-ask your curent Llpre| Cpost
recycling or weste hauler shout having your food waste (o & recovery. [Jpre|[JPast
acilty. O
pre|[JPast
Source Reduction: Lise your waste aut fo dentify ways 1o decrease a
e arvount of foced wale you genecate. Ase thers any e in the ypes [OJere|(Jrost
and ameants you preduce? Iaa, 2
s ek D[ e
[Jpre|[JPast
Cere| JPost
CJpre|[Jrost
" \ha s & food wasts SUGRE? Th st e 1 ecucing an ecoverng S 1200 i i [Jere [Jpost
thatis sither already donated or o2 10 wasle or in the trash. There are Some food wastes, liks [ere| [JPast
bt v ol SULBLES e hURAN EARSUMPON. TrMemang £3n ollen be diverled 6 1o Armes. 0
Why audit? Whal gets measured usually Ihen gets managed and oflen reduced, Redusing Pre| [ Post
indusiry money in material, labor and waste hauling.

Get started. mumnmmmmmmmmmmmmmm i

es . ofilzn called plate waste. This lood
checklist will msmwmmmnﬂ praciices. Then, use e food waste log 10 record sgecific
To0d wisste detists and quantties. Depending on the type of Suplus 100d, hes St My be very Spedilic or
somewhal general.

0.00]

""”"'“"“""‘""‘17.“.“’.;"” i Kansas State

R LW ivERSITY




Kansas Health Foundation project

Title: FRC feeds Sedgwick County Hungry (2013-2014)

Project: Work with Sedgwick County grocery chains to
reduce food waste and identify excess food that can be
donated to programs that feed the hungry.

A partnership between the stores in the R

Kroger family and local food banks that

KANSAS

foo -
FEEDING
Dank AMERICA

RESCUIMG FOOD = HELPIMG PEOPLE = SIMCE 1984




FRC feeds Sg. County Hungry (Year 1)
B

0 In first year of two-year project, placed intern at two
Dillons grocery store locations in Wichita

o Owned and operated under Kroger

O Already donating some food; worked with PPl to
improve and quantify source reduction efforts and

food diversion

Kara Hall, civil engineering student at KU



Transfer Station June 6th, 2013

Cornhusks account for a
large amount of waste

Large amounts of produce
found in trash

Approximately 30% of

waste was organics

K-State Pollution Prevention Institute 800-578-8898



Year 1 projects
73
Year 1 projects at Dillon's
O Bakery (bolillo rolls and donuts)
O Produce (“Perishable Donation Partnership”)
O Deli (rotisserie chickens)
O Grocery (eggs)

0 Corn husks to new zoo

K-State Pollution Prevention Institute 800-578-8898



Year 1 results
B

Summary of 2013 intern recommendations for Dillons

Project description Annual estimated Annual estimated Status
environmental impact cost savings
Grocery 2.7 tons $2,058 Planned
Produce 36 tons $2,863 Implemented
Bolilo Rolls 2.5 tons $14 202 Implemented
Donuts 2.1tons $9,079 Partially Implemented

Deli 5.4 tons. $29 955 Recommended
Total savings * 48.7 tons $58,157
GHG reductions * 33 metric tons CO2e

K-State Pollution Prevention Institute 800-578-8898



Year two — Bintou Bayo
B

0 Dillons - Food Recovery Challenge

1 Main Focus

® Produce

w Bakery

m Deli

® Dairy

® Meat & Seafood

0 Goals

w |dentify source reduction opportunities.

® Maximize food donations to the Kansas Food Bank.

® Increase food waste diversion program.

K-State Pollution Prevention Institute 800-578-8898



Bakery

11 Food Donations to the Kansas Food Bank (KFB)
® Food diversion to the KFB increased by 87 percent

Projected annual redistribution to KFB

Store - North 23,360 Ibs.
Store - South 10,220 lbs.
Total 33,580 lbs.
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K-State Pollution Prevention Institute 800-578-8898



First Week’s food donations to KFB:
26 crates of milk — 111 gallons

K-State Pollution Prevention Institute 800-578-8898



Deli
N

1 Source Reduction
m BBQ baked chicken & baked chicken

® More waste than sold

m Recommended reduce production by 50%
» Not eligible for KFB or Quest

K-State Pollution Prevention Institute 800-578-8898



Year 2 results
B

\Summary of 2014 P2 intern recommendations for Dillons Food Stores

Project description Annual estimated Annual estimated Status
environmental impact cost savings
Deli BBQ Baked Chicken 0.5 tons $3,500 Recommended
Deli Baked Chicken 0.4 tons $2,300 Recommended
Deli Small Sides 1.4 tons $6,000 Implemented
Produce 26.6 tons $14,000 Implemented
Bakery 12.8 tons $1,000 Implemented
Water 1,300,000 gal $7,000 Implemented
41.7 tons waste diverted
SrbLsmilis 1.3 million gallons of $33,800
water saved
GHG reductions 67.2 metric tons CO2e (MTCO,E)

K-State Pollution Prevention Institute 800-578-8898



_ Case Studies

2014 Case Study

Dillons Food Stores

2013 Case Study

D"'Ons

Intern: Bintou Bayo

Major: Engineering Technology Intern: K
School: Wichita State University * Maior- ara Hall Wichi
Major: Civi Engineerin ‘chita, Kansas
o0l University of Kgnsas p

Locally, Dillons stores are justas committed to reducing

Company background
Dillons is a chain of grocery supermarkets owned and environmental impacts. especially in the area of food
operated by the Kroger Company, an American retaiter waste. In recent years, management has executed several
based in Cincinnati, Ohio. The Kroger Company owns poliution prevention P2) initiatives to sowce reduce, feed Company back
more than 3,700 stores nationwide. In Kansas, Kroger hungry famities, and divert food waste to animal feed. Ckground
operates more than 50 stores under the Dillons Division, in Source-reduction opportunities identified by the 2013 intern Diy .
addition to two distribution centers. reduced over production and saved Dillons approximately ons is a grocery chai and food dj
) 550,000 i just two stores. [n 2014, Dilans wanted to Kroger, a nationa) o OWNed and poluti diversion, the
Project background ) . continue the food recovery work. with a goal to reduce The co nal company b, 'd operated unde, ion prevention (P Y partnered with K.
‘An estimated 50 milion Americans 1€ food-insecure, yel  excess food at the source and redistribute what could not 79 mpany operate: ased in Cincinnatj " Program titled “F, (P2) intern pry -State’s
food waste makes up the Jargest perceniage (21%) of be reduced, to hungry populations of animals. 1 convenien, S 2,424 groce ) ati, Ohio, Sedgwick ¢, ood Recove 0gram to host
waste sent to the \andfills." in an effort to address this ' states. Kr Ce stores, an 348 | Ty retail storeg after Th, ounty Hungry » 1y Challenge Fe, a
e, Dilons parinered with he Kansas State ss Ny Projects reviewed for P2 poteatil States. Kroger empig 8 jewelry stores i & Food Recoyer) w2 Project w eds
eliution Prevention Instiute (PP1} for " second year, . Deli ationwide in jts Ys 343,000 associ esingy ' Program aimeq 1y Challenge (F| 3 modeled
hosting a food-recovery intern. In 2013, Dillons The hot case at the deli in both stores was the area centers, and stores as wej| as 'lates eing sent to lang at redl-lClng h RC), a national
implemented source-reduction recommendations across with the highest source-reduction opportunity. The divisi : 37 food process; 34 distribution stores have p fills. Although th, € amount of food
most stores, reducing production of bolilo rolis and inter identified possible areas of reduction with the 10N operates 8g SINg plants. The p; company h; ot formatly Jjoined e Wichita Dillo,
Totisserie chicken, and increasing donations to the Kansas BBQ baked chicken, baked chicken, and small sides. of which are Joca stores in the Migh Dilions y has. ed FRC, their par, ns
F?ud Bank (KFB). In ke 2913‘ Dillons began contracting The intern's audit revealed that more BBQ chicken was Dillons stri ted in communiti West region, 66 Proji et
with Quest, a service that diverts food trimmings and T K iscarded than sold o and a few oiher d N fresh, Ves to provide thej €s across Kans, fects revieweq
wastes to animal feed programs eing discarded than sold. GG n and a few o er dell est and hi &ir custorny . as. for P2 potent
products are not eligible for redistribution to the KFB or ighest quality Ers with the 1 Ntial
“The 2014 intern was assigned to work with two different Quest, 0 8XCesS is Jandfilled. Reducing the production P’Dje ot products in its sto, . Bake[y
stores in the Wichita area, studying and identifying source- of BBQ baked chicken by 50% and baked chicken by ba!l’fgrou”d res. In the bakei
reduction and food redistribution opportunities. Through 25% could prevent fandfilling approximately 0.9 tons, Th . praduct we'y f’epanmems two
waste assessments, observations, and interviewing store saving the department §5,800 annually. € objective of donut re identified. | » Sources of e;
associates, the infern was able to identify the following: ) o 3 . reduce th he summer 2013 ; ts that did not sejf | N both stores, b Xcess
mall sides i Ditions’ del have a shel e of eight e amount of 13 intemshi creating large sell were being fy ulk case
y " " hours. The intern calculated that more smal sides are ip was to  landfill 9& amounts of g thrown aw,
4 Source reduction opportunities for the deti, bakery, and di " . It was re, product bej 3y,
roduce departments of both stores: |s,lcarded than sold. It was rasnmmenned the deli commended th, eing sent to the
L . adjust the packaging time, reducing waste at the e donuts in th
4 A Q5% increase in food donations to the Kansas Fond source. By delaying the initial packaging time by two e bulk
Bank (KF8) from all perishable food departments; and hours, approximately 1.4 tons of waste would be
avoided. Based onthe sales price of these sides,

Diilons could save about $5.600 annually. The
recommendation was imp!emented quickly.

+ Increased food trim and waste diversion from produce
departments to Quest, an animal feed program.

Incentives to chap, ge
Accordiny
o g to the EP,
million tans A, “in 20
of food wa 11 alone, was
ste were g . More than 3 1S recommend,
enerated, with 6 ! ed tha
L ont

Dillons imp!emented some of the 2014 intern's 2. Produce .

recommendations immediately, and the estimated annual The produce department was responsible for the
ndfitl, genemled
at was

environmental impact and cost savings can be found in @

largest portion of weight going to the la

WWW. i
sbeap.org/intern-program/past-summaries

K-State Pollution Prevention Institute 800-578-8898



Assessment of the

Salina area food system
T I s

o Funded by USDA Agricultural Marketing
Service’s Local Food Promotion Program

o ldentify stakeholders
o ldentify food system’s needs

0 Find solutions to better connect local
sroducers with consumers

K-State Pollution Prevention Institute 800-578-8898



Assessment of the Salina area food
system (USDA
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Appetizer Buffet

Cheese
Jozon Weibe Dairy, Durham, K5

Sun-dried Tomato Dip
C&C High Tunnel Farms, Chris and Chrishi Janssen, Scondia, K5

Spaghetti Squash Fritters with Strocha Mayonnaise
Sguash from Safine County Produce, John Retziaff, New Combria, K5
Onions from Lucy Alexander, Gypsum, K5
Eggs from Thelanders' Acme Farm, John and Kellie Thelander, Saling, K5

Butternut Squash Vichyssoise
Sguash from Safine County Produce, John Retziaff, New Cambria, K5
Owions from Lucy Alexander, Gypsum, K5

Whole Wheat Crackers with Rosemary
Whole Wheat Crackers with Za'atar
whole wheat flour from Heartiond Mill, Marienthal, K5

Lavender lced Tea
Prairie Lowender Farm, Mike Neustrom, Bennington, K5
Coffee

tron Street Coffee Roaster, Corla Maohon, Soling, K5

Beverages to Purchaze
Local Brewed Root Beer
Big ohn's Brewery, Saling, K5
Local Brewed Beer
Big fohn's Brewery, Saling, K5
Blue skye Brewery, Soling, K5
Local Wine
Smoky Hill Vineypords & Winery, Saling, k5

Sincere thanks to the those who made the free local food appetizers possible:
* Squash was generously donated by Salina County Produce, John Ratzlaff.
+ Funding for food was provided by Kansas Alliance for wellness.

# Prairieland Market chefs and sous chefs:

Mancy Arnoldy, Ruth Cathcart-Rake, Claire, Ruby and Sarah Crews, Paula Fried, amy,
Hannah and kate Hemmer, Martha Rhea, Donna sandberg,

Melanie Sanders, Heather Smith, and Allison Stuswe
+ Saced Heart High School students who served and bussed tables

Program Agenda

Look over the maps and get a picture of our local food system.

5:30 pm Begin Meet, Greet, and Eat
Enjoy food, beverages, and socializing.

Verify or mark your organization’s name and location
on ane of the maps. Who else should be added?
Map facilitators can help you find the right map.

Wirite detailed comments on your card.

6:10-46:40 pm Food System Panel

Welcome
Jamie Bremen, Kansas Department of Health and
Environment, Bureau of Health Promotion
Facilitator
Myles Alexander, K-State Center for Engagement and
Community Development

Panelists
GROWING: Don Wagner, Wagner Organic Farms

PROCESSING: Danny Williamson, Krehbiel's Specialty Meats
DISTRIBUTIOM: Mike Soetaert, Prairieland Market
COOKING/EATING: Cindy Foley, USD 305
WASTE: Ron Rouse, City of Salina

6:40 -7:00 pm Wrap Up
Tumn in your completed card at the registration table to have
your name included in the drawing for the gift basket.

K-State Pollution Prevention Institute 800-578-8898




Workshop

K-State Pollution Prevention Institute 800-578-8898



Salina area food system assessment
results

- Need for a food advisory board (food policy
council)

- Need for a food hub or similar
- Need for education

- Need for changes to current Salina’s farmers
market (some changes already implemented)

- Next steps pending funding

K-State Pollution Prevention Institute 800-578-8898



Feed people, not landfills

New KHF project
nh

0 Work primarily with Sedg. Co. retail food outlets

O Restaurants and grocers

0 Divert surplus food that can’t first be reduced to hungry
populations

1 Utilize intern to work with —
O
O Harvest Support Network

O Pre-registered partners
0 Highlight tax incentive

1 Reduce waste and prevent greenhouse gases

K-State Pollution Prevention Institute 800-578-8898


http://www.foodtodonate.com/

Opportunities
B

0 Tap into existing resources
O USDA and EPA Food Recovery Challenge
O Remember the hierarchy — several want to just compost

O Target existing audiences — School-aged populations and
community groups

0 Learn more about “Food: Too good to waste” tool kit
O Community-based social marketing tool developed by EPA
O Pilot finding show behavior change outcomes

O Pending USDA proposal to work with rural communities

0 K-State PPI provides hands-on technical assistance

K-State Pollution Prevention Institute 800-578-8898



EPA’s Food: Too good too waste

0 What: Food: Too Good to Waste (FTGTW) consists
of an implementation guide and toolkit that aim to
reduce wasteful household food management
practices.

0 Who: For local governments and community
organizations interested in reducing household food
waste.

1 Where:

K-State Pollution Prevention Institute 800-578-8898


https://www.epa.gov/sustainable-management-food/food-too-good-waste-implementation-guide-and-toolkit

SMART SHOPPING:
BUY WHAT YOU NEEI



SMART STORAGE:

KEEP FRUITS AND VEGETABLES FRE
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SMART PREP:
PREP NOW, EAT LATE




SMART SAVING:
EAT WHAT YOU BUY




How to use these FREE tools?
T

1 Make a component of existing food and nutrition
education programs
O Cooking classes
O Shopping tours
O Community topics
O Workplace
O Conferences and trainings

O Home

0 K-State PPl provides hands-on technical assistance

K-State Pollution Prevention Institute 800-578-8898



Call to action

1 Share “Love letter to
food” with your family,
co-workers

0 Take only what you can
eat — sign at buffet

0 Buy local

0 Buy irregular

0 Eat what you buy
0 Contact PPI

K-State Pollution Prevention Institute 800-578-8898



Questions or suggestions?
B

Environmental Hotline:
800-578-8898 — = =
www.sbeap.org ' E

sbeap@ksu.edu

Nancy Larson:

nlarson@ksu.edu

Kolia Souza:
ksouza(@ksu.edu

, @sbeap

K-State Pollution Prevention Institute 800-578-8898
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